As one of the chinese special product,it is very important for further machining of camellia oleifera fruit. The paper points out the fruit volume and density distribution,the specific heat capacity is about 2.1~2.5J/g .Under the microwave effect, the relation of critical fracture strength factor to rigidity has been calculated c Ι = 1.1~9.8 *10 3 E.Practice and theory show that natural shape results the cracks locating the most raised parts of camellia oleifera fruit;Because the fibrous structure is the most weakness,the first cracking point is the fruit natural bottom.
One hundred camellia oleifera fruits are chosen at random,their volume distribution is as Fig1. Forty camellia oleifera fruits' densities are measured their average value is 1.09g/cm 3 Experiments show camellia oleifera fruit's specific heat apacity is about 2.1~2.5 J/g. Their average value is 2.23J/g. variance is 0.0102 standard deviation is 0.1011.
2 Theory analysis
Geometry model of camellia oleifera fruit shape
In the fact,the geometry shape of camellia oleifera fruit can be described as forluma(1).
In the forluma(1),Z axis is the direction where camellia oleifera fruit suspends naturally.
Camellia oleifera shell crack heated by micro-wave
According to th theory of fracture mechanics,under the action of stress,strain energy of per volume camellia oleifera shell is shown as formula(2).
The material of camellia oleifera shell may as well be linear(E= / ),thus the strain energy of per volume is shown as formula (3) U 3
While the inner crack of solid material increases to the length of a [4] ,there will be the phenomenon of unloaded area near the free surface of the crack,and the strain energy will be released.The simple method of energy releasing is shown as Fig2,that is,the triangle area, which is near the crack sides and the width is a,the height is a [5] ,will unload completely,and the material's other part will be under the action of whole stress .The choice of parameter should be in line with Inglis solution,and the loading sitiuation causing surface stress, = [6] .So the released whole strain energy U equals to the per volume's strain energy multiplying with the two triangle area volume,shown as formula(4). In the heated process of camellia oleifera fruit,power oringining from microwave is regarded as evenly affected to the heated object which the volume is V,the microwave stove volume is 21L,so the energy obsorbed by camellia oleifera fruit is as formula (6) . The Tab2 shows the crack lengthes heated by micowave after 60 second relating to different camellia oleifera fruit.According to the rule of energy conservationU
As the ellipse sphere,the volume caculation as formula(8). Selected six group typical datum from table 2 substituting to formula 7 . According to the six group parameters then calculating seperately,V 1 =0.02398557 dm 3 , V 2 =0.0126946dm 3 ,V 3 =0.0180231dm 3 ,V 4 =0.020379dm 3 ,V 5 =0.032612dm 3 ,V 6 =0.028092dm 3 ,through calculating then the formula (9) is obtained. 2) Camellia oleifera's specific heat capacity is between 1.3~2.5 J/g. ,the average valume 2.23J/g. ; 3) Camellia oleifera shell will be soften by microwave,the shell and seed will separate quickly after rubbing,so the method seperating camellia oleifera shell from seed heated by microwave is a better way.
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